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HOUSEKEEPERS'  CEIT 

|i  Subject:     "B-a:'-ii-ig  Es;-;s  loy  Quality  Grade."    Information  from  the  Bureau  of  Agric\-^1- 
tural  Economics,  U.  S .  D.  A. 


(FOR  BROADCAST  USE  OITLI) 


TThen  a  lioxisewife  in  Boston  soes  to  market,  she  selects  "brown  eggs.     TThen  a 
housewife  in  Uew  York  goes  to  market,  she  chooses  white  eggs.    Each  one  "believes 
the  color  indicates  freshness  and  good  quality.     Some  people  prefer  light-colored 
volks;  others  "oreier  yolks  of  a  rich  yellow.    No  wonder  we  homemakers  are  at  sea 
when  we  go  to  "b-uy  eggs  for  quality.         find  some  eggs  for  sale  lalieled  "Special" 
and  others  la'beled  "Extra."    Which  to  "buy?    And  size.     There's  still  another  prolD- 
len.    Why  do  eggs  vary  so  much  in  size?     Is  size  an  indication  of  qiiality?    All  in 
all,  the  "big  question  is,  how  to  tell  the  "best  and  freshest  eggs? 

Il^       The  hest  answer  comes  from  the  specialists  at  the  Bureau  of  Agricultural 
Economics  who  have  iDeen  working  on  egg  grading  for  years.     Wherever  Government 
graded  eggs  are  sold,  you  can  "be  sure  a"bout  the  eggs  you  ouy.    Many  dealers  who 
sell  eggs  under  'orand  names  or  under  names  of  henneries,  have  their  eggs  graded  "by 
an  official  Government  grader  and  seal  each  carton  with  a  certificate  of  quality 
as  it  is  packed.        This  certificate  is  dated  so  the  "buyer  can  tell  just  when  the 
eggs  were  graded. 


The  age  of  an  egg  affects  its  quality.     So  does  the  way  it  is'  handled  during 
the  time  between  laj/'ing  and  arrive.!  in  your  kitchen.    Of  course,  e:cperienced  cooks 
can  tell  the  qmlity  of  an  egg  after  it  is  out  of  the  shell.    Break  two  or  three 
eggs  into  a  fl:^.t.  plate.    Notice  whether  the  wiiite  is  thick  enoiagh  to  stay  near 
the  yolk''and  stand  up  arouad  it  like  a  layer  of  clear  firm  jelly.    That  means 
freshness.     If  the  white  runs  over  the  plate  and  appears  very  watery,  the  egg  is 
poor  in  quality  and  somewhat  stale.    The  quality  of  an  egg  shov/s  up  in  cooking, 
?-lso.    An  egg  must  have  a  good,  firm  white  to  po.ach  7/ell.    High-q.u^il ity  eggs  rnal-ce 
lighter  sponge  cai'es  and  omelets.     Eor  custards  and  scrambled  eggs,  eggs  with 
^lightly  watery  yolks  v;ill  do  well  enough.     One  thing  to  remember  is  that  any  "off" 
odor  generally  mean.s  "off"  flavor  as  well. 

So  much  for  ways  to  tell  quality  after  the  egg  is  broken.     The  official 
grader  determines  quality  without  breaking  t"ne  egg.    He  examines  the  condition  of 
tie  shell,  the  itoVs.  and  the  white  as  well  as  the  development  of  the  germ  and  the 
size  of  the  air  cell.     He  does  this  by  a  process  called  candling.     Then  he  labels 
the  eggs  accordingly. 

The  highest  quality  egg  he  labels  "U.  S.  Special."     These  fine  eggs  are 
j  S'^iitable  for  every  use.     The  most  fastidious  Toersons  can  eat  them  poached  or  soft- 
oooked.    They  are  the  eggs  for  use  raw  or  semi-raw,  as  in  egg  nogs  or  whips  for 
■nvalids.    They  make  the  lightest  angel  food  and  sponge  cakes  and  the  fluffiest 
'relets.    5ggs  of  this  grade  must  be  uniform  in  size.     The  lot  must  contain  at 
least  80  per  cent  of  eggs  with  a  clean  sound  shell  and  an  air  cell  only  l/8  inch 
less  in  depth  and  dimly  visible.    They  must  also  have  a  regularly  shaped  yoU^, 
''ell  centered  in  the  middle  of  the  alb-umen  or  white— not  near  the  shell.  The 
'-lite  must  be  firm  and  clear.     The  egg  must  have  no  visible  germ  development. 
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When  ■bro>:en ,  t-ie?e  ec^^s  will  show  tho.t  well-roiraded  firm  yoUi  we  mentioned  .and  that 
thick  fim  ruite  lik'i  a  clear  jelly.     Only  very  fresh  eggs  carefiilly  candled  con- 
fonn  to  this  high  standard. 

Now  about  si:^e.     Government  graded  eggs  are  sorted  "by  the  packer  into  three 
giues — la.rge,  nedi-jm  taid  sciall.     The  sizes  correspond  to  definite  weights  per 
dozen.    The  certificates  of  quality  on  each  carton  gives  the  size  or  weight.  The 
quality  requirements  for  each  grade  remain  the  same,  whatever  the  size.     For  ex- 
aniple.  "U.  S.  Specials,  Medium"  are  of  exactly  the  same  quality  as  "U.  S.  Specials. 
Large,"  but  are  of  sr.ialler  size.     Of  co'orse,  if  these  are  the  sane  price  as  the 
large  eggs,  they  will  not  give  as  much  actual  food  value  for  your  money.    But  if 
the  price  is  proportionately  lower,  they  will.     In  other  words,  the  housev/ife  who 
wishes  to  serve  eggs  of  the  highest  quality ,  but  feels  that  she  can't  afford  "U.S. 
Specials,  Large,"  may  give  her  far.iily  just  as  good  eggs,  thoijgh  somewha,t  smaller, 
for  what  she  can  afford  to  spend. 

The  next  grade  is  called  "U.  S.  Extra".     It  represents  the  best  grade  of 
table  quality  eggs  that  you  can  get  in  many  retail  stores.    Most  people  find  these 
q-aite  satisfactory  even  for  poaching  and  soft  boiling. 

"U.  S.  Standards"  s.re  the  eggs  of  the  third  grade.     These  are  fair  for  table 
•ise  and  the  great  bulk  of  eggs  on  sale  are  of  this  grade.     These  will  do  for  fry- 
ing, for  scrambling  with  bacon,  ;md  for  ordina-ry  cooking.    But  they  do  not  have 
the  fine  flD.vor  needed  for  poached  or  soft-boiled  eggs.^    And  they  do  not  whip  up 
stiffly  .enough  to  maice  the  finest  sponge  cakes,  souffles  and  omelets. 

The  fo"arth  gra.do  is  called  "U.  S.  Trades."    These  eggs  are  suited  chiefly 
for  general  cooking  and  balcing,    Eg;:s  of  this  grade  may  vary  greatly  in  size.  They 
are  edible  but  not  desirable  for  table  use. 

If  yoiiT  grocer  doesn't  carry  Government  graded  eggs,  he  may  be  interested 
in  doing  so  if  you  and  friends  inquire  about  the  matter.    Buj'-ing  by  grade  is  the 
S'jLrest  way  of  laiowing  what  kind  of  eggs  you  are  paying  for.    The  color  of  the  shell 
is  no  test  for  quality,  either  in  Boston  or  ITew  York,     ^nite  eg--:s  and  brown  eggs 
aa;^  hoth  be  strictly  fresh.     As  for  the  color  of  the  yolk,  that  depends  on  the  feed 
of  the  hens  and  is  not  often  an  index  of  quality. 


Tomorrow:     "Cooking  Lobster  and  Shr-mp." 
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